
Winter Glow 
Igloo Menu

ENTRÉE
CHOOSE ONE

FILET OSCAR
crab meat, asparagus, bearnaise

WILD BOAR RAGU PAPPARDELLE

BLACKENED SEABASS AND GRITS
cheddar grits, andouille sausage, foraged

mushrooms

VEGAN SHEPPARD’S PIE
foraged mushrooms, winter squash, 

sweet potato brulee

SHAREABLE APPETIZER
CHOOSE ONE PER PAIR

COLOSSAL SHRIMP COCKTAIL 
ck&t bloody mary cocktail sauce

BUTTERMILK FRIED CALAMARI
sriracha aioli

JALAPENO SKILLET CORNBREAD
whipped honey butter

SALAD
CHOOSE ONE

CLASSIC CAESAR
parmesan, croutons, caesar dressing

CHOPPED WINTER SALAD
kale, cabbage, carrots, apples, candied pecans,

goat cheese, roasted squash, pomegranate, maple
dijon vinaigrette 

DESSERT
CHOOSE ONE

CHERRY VALLEY VANILLA BETTY

UPSIDE DOWN PUMPKIN PIE A’ LA MODE

CHOCOLATE BOURBON MOUSSE & TRUFFLES

C o n s u m i n g  r a w  o r  u n d e r c o o k e d  m e a t s ,  p o u l t r y ,  s e a f o o d ,
s h e l l f i s h  o r  e g g s  m a y  i n c r e a s e  y o u r  r i s k  o f  f o o d b o r n e  i l l n e s s

A l l  o r d e r s  s u b j e c t  t o  2 0 %  g r a t u i t y  a n d  O h i o  s a l e s  t a x .

HORS D’OEUVRE
MAYTAG BLUE STUFFED PEPPADEW PEPPERS

applewood smoked bacon 



DRINKS MENU 

DOMESTIC | 5 IMPORTS | 6
CRAFT | 7

ASK YOUR SERVER ABOUT 
OUR SELECTION OF DOMESTIC & CRAFT BEERS

ROTH  17 | 52
cabernet sauvignon

ANGELS INK  15 | 48
pinot noir

BOUCHET & MERLE  15 | 48
cfm

RODNEY STRONG  15 | 48
merlot

CHATEAU DU CAILLAU 15 | 48
malbec

SCARPETTA  16 | 50
barbera del monferrato

ROCO “GRAVEL ROADS” | 72
pinot noir 

IMMORTAL VINEYARDS “SLOPE” | 150
cabernet sauvignon

REDS

SANTA MARGHERITA   13 | 44
pinot grigio

KIM CRAWFORD  12 | 42
sauvignon blanc

HERMANN J. WEIMER  15 | 48
reisling

FRANCIS COPPOLA  13 | 44
chardonnay 

RISATA   15 | 48
moscato d’ asti

CHATEAU DE CAMPUGET 1753   12 | 42
rose’

ORIN SWIFT “MANNEQUIN” | 84
chardonnay

WHITES

SEASONAL COCKTAILS
HOLIDAY MULE | 13

vanilla vodka, cranberry, lemon, ginger beer

SPICED APPLE MARGARITA | 13
corazon reposado, lime, apple cider, spices

SALTED CARAMEL WHITE RUSSIAN | 13
salted caramel vodka, kahlua, cream

SOUTH OF SR16 | 13
gin, mint, lemon, cranberry 

RUSTY NAIL | 14
glenfarclas 12 yr and drambuie 

CK&T SANGRIA | 16
apple brandy, white wine, lemon, ginger

CHAMPAGNE
NOMINÉ-RENARD  | 105

brut
ROEDERER PREMIER  | 92

brut
CHAMPAGNE BARONS DE ROTHSCHILD  | 153

brut
ROEDERER “CRISTAL” 2008  | 592

brut
NOMINÉ-RENARD SPECIAL CLUB 2008 |  191

brut 


